DRINKS KUY

SUNSET
SABI 5>ty ke

Please ask waiter for dietaries 10% surcharge on Sundays

Merchant fees apply to all card transactions, please ask for rates 156% surcharge on public holidays



COCKTAILS kb all?

TOJI&TONIC 15

Toji junmai daigingo, fevertree elderflower tonic, grapefruit

SAKURA 17

Umeshu, apricot brandy, lime, meringue, raspberry

THE MELON 18

Four pillars rare dry gin, yuzu, sake, watermelon

SPRITZ 18

Four pillars bloody shiraz gin, umeshu, graprefruit, prosecco, soda

MADAME SHUZO 18

Vodka, melon liquer, meringue, lemon

SABIRITA 19

Tequila, triple sec, yuzu, lime, wasabi

YUZU 3-WAYS 19

Four pillars fresh yuzu gin, heiwa yuzushu, strange love yuzu soda

LEMONGRASS DAIQUIRI 19

Plantation rum, yuzu, lemongrass, lemon, absinthe, mint oil

NAGOMI 20

Four pillars rare dry gin, campari, red rice sake, vermouth

CALL ME 24

Nikka from the barrel, bitters, orange, ginger




NONALC E5DY

LEMONGRASS LEMONADE 08

Lemongrass, yuzu, lime, soda

JUNIPER & JANE 10

Four pillars bloody bandwagon, watermelon, lemon

TULA FUNCTIONAL SPRITZ 13
Ginger & yuzu
ALL ABOARD 14

Four Pillars Bloody Bandwagon, lemon, grapefruit soda

PINEAPPLE JUICE 04
COKE/SPRITE / GINGER BEER 05
CAPI GRAPEFRUIT SODA 06

FUN MARBLE DRINK - LYCHEE 08




BEER E—IL

SABIBOMB 12
Half glass of draught beer with a shot of house sake

DRAUGHT

GUEST TAP 10
Ask the team!

ORION BLACK ROASTED DARK LAGER 5% 14

Okinawa, Japan

BOTTLES/CANS

ASAHI SUPER DRY 5% 1
Osaka, Japan

GRIFTER PALE ALE 5% 12
Marrickville, NSW

YULLI'S ‘MARGOT DRY APPLE CIDER 5% 12

Marrickville, NSW

YEBISU GOLDEN LAGER 5% 14
Tokyo, Japan

LOW/NON ALC

HEAPS NORMAL QUIET XPA 05% 09
Sydney, NSW

GARAGE PROJECT TINY HAZY 0.5% 10
Wellington, NZ

ASAHI 35% 10

Osaka, Japan




WHISKY A AF—

30ML | 45ML | HIGHBALL

TENJAKU

OSAKA | JAP
Pear, dried fruit, subtle spice. 13 9 2
NIKKA TAKETSURU PURE MALT NIIGATA | JAP 15 22 25
Candied nuts, apricot, peach, dried herbs, leather.
NIKKA SUPER MALT TOHOKU | JAP 18 27 30
Citrus, sherry wood spices, vanilla.
YAMAZAKURA TOHOKU | JAP 18 27 30
Orange blossom, oak, caramel, orchard fruit.
NIKKA DAYS SENDAI | JAP 18 27 30

Floral and zesty, orange oil, lemon cheesecake, roasted nuts.

NIKKA FROM THE BARREL HOKKAIDO | JAP 19 28 31

Cinnamon, dark chocolate, pepper, toffee.

NIKKA COFFEY GRAIN HOKKAIDO | JAP 20 30 33

Vanilla, chamomile, melon, biscuits.

EIGASHIMA OSAKA | JAP 27 31 34

Delicate, smooth, sherry cask finish.

FUJI SINGLE GRAIN MT FUJI | JAP 21 31 34

Apple, banana, cinnamon, liquorice, rye bread.

NIKKA SESSION SENDAI | JAP 23 34 37

Pineapple, blackcurrant, woody malt, dark chocolate.




SAKE! g

LIGHT, DRY & DELICATE 60ML [180ML

TOJI NIGITA | JAP 12 34
Lightly floral, green apple.

HYAKUJURO ‘GREEN FACFE GIFU | JAP 15 43

Crisp, lightly aromatic and mineral.
Hints of raspberry and blood orange.

DAINAGAWA TENKA’ GIFU | JAP 16 46

Soft mouthfeel and a sharp aftertaste. Musk, nashi pear.

VIBRANT & FRUIT DRIVEN

MIFUKU ‘SANRENSEI BLACK’ SHIGA | JAP 14 40

Delicate and crisp kiwi, green grapes, mint, anise.

MIOYA SHUZO ‘YUHO 5% ISHIKAWA | JAP 18 51

Fresh and clean. Aniseed, honeydew melon.

SUGII SHUZO ‘SUGINISHIKI KYOTO | JAP 18 51
Mineral and slightly herbal with butterscotch and spice.

MIYOSHINO JOZO ‘HANATAMOE DAIGINJO’ NARA | JAP 21 60

Expressive, smooth and textural. Orange and grapefruit.

CHIKUMA NISHIKI ‘KIZAN SANBAN’ NAGANO | JAP 18 51

Apple, aniseed, caramel, nuts.

KAMEMAN SHUZO ‘GENMAISHU’ KUMAMOTO | JAP 22 63

Brown rice. Roasted cocoa bean, christmas cake.

AKISHIKA SHUZO ‘PRESSED MOTO’ OSAKA | JAP 26 77

Pear, elderflower, cranberries, toasted rice bran.




SAKE!

COMPLEX & SAVOURY

TENPO 13

Textural, earthy and herbal.
Served room temp.

KOKORO

Full bodied with plenty of umami,
a touch of spice and cacao.
Served room temp.

INFUSED

HEIWA YUZUSHU

Fresh yuzu. Sweet yet tart and moreish.

DOKAN UMESHU

Stewed fruit, fresh cherry, almond.

MIINO UMESHU

Complex and energetic with bright tart ume
and plenty of marzipan.

SHIZUOKA | JAP

SHIGA | JAP

WAKAYAMA | JAP

SHIGA | JAP

FUKUOKA | JAP

i

60ML [ 180ML
14 40
13 37
45ML | 9OML
16 30

m 22

mn 22




BUBBLES

2023 PUNCHEON DARTS PROSECCO
King Valley, VIC

N.V DOMAINE ROLET CREMANT

Jura, France

N.V MARCHAND & BURCH CREMANT

Bourgogne, France
N.V DR EDGE BRUT NATURE

Tamar Valley, TAS

N.V LAURENT-PERRIER CHAMPAGNE

Reims, France

2022 BORRACHIO ‘PASH RASH’ PET NAT

King Valley, VIC

GLERA

CHARDONNAY, SAVAGNIN,
PINOT NOIR

CHARDONNAY, PINOT NOIR, GAMAY,

ALIGOTE

PINOT NOIR, PINOT MEUNIER,
CHARDONNAY

CHARDONNAY

CHARDONNAY, PINOT GRIS,
SAVAGNIN, PINOT NOIR

N
~
GLASS | BOTTLE

14 66
99
98
110

180

96
145 (1500ML)




WHITE

2024 WORLD’S APART ‘IN THE FLOWERS’
Eden Valley, SA

2023 YEARS WINES
MclLaren Vale, SA

2022 DELINQUENTE ‘SCREAMING BETTY’
Riverland, SA

2021 DOMAINES VINET

Loire Valley, France

2022 MADA
Young, NSW

2023 SABI WABI ‘HUNNYBEFE’
Hunter Valley, NSW

2022 YEAR WINES ‘LOTUS LAND’
MclLaren Vale, SA

2023 VINCENT TREMBLAY PETIT CHABLIS
Chablis, France

2023AR.C
Gippsland, VIC

2024 ITALIAN PLASTIC ‘CLOUDY’
Riverland, SA

2023 SENTIO
King Valley, VIC

2023 LITTLE REDDIE
Heathcote, VIC

2022 BRAVE NEW WINE

=18

GLASS | BOTTLE

RIESLING 16

FIANO

VERMENTINO

MUSCADET SEVRE & MAINE

PINOT GRIS 16

SEMILLON

GRILLO

CHARDONNAY

SAUVIGNON BLANC

CHENIN BLANC

ALIGOTE

CHARDONNAY 17

CHARDONNAY

76

70

70

80

76

94

85

110

90

79

98

81

99




ORANGE

2022 JILLY ‘BANANA GIRL
Orange / Central Ranges, NSW

2023 ITALIAN PLASTIC ‘GOLDEN’
Adelaide Hills, SA

2023 THE OTHER RIGHT
Adelaide Hills, SA

2022 GEYER
Barossa Valley, SA

2022 BRASH HIGGINS ZBO’
Riverland, SA

2022 SMALLFRY ‘TANGERINE DREAM’
Barossa Valley, SA

2022 LATTA ‘RATTLESNAKFE’
Pyreness, VIC

PINK

2021D.S.E COTEAUX D’AIX-EN-PROVANCE

Bringoles, France

2023 ‘BONDAR’
McLaren Vale, SA

2022 MOMENTO MORI ‘NAZOMI’
Heathcote, VIC

2023 DELINQUENTE ‘HELL SERIES’

2% =—

CHARDONNAY, SAUV BLANC

SEMILLON, MUSCAT

VIOGNIER

SEMILLON, MUSCAT

ZIBBIBO

WHITE BLEND

GEWURZTRAMINER BLEND

SHIRAZ, CAB SAUV,
GRENACHE, CARIGNAN

GRENACHE, CINSAULT

SCHIOPPETTINO, SYRAH,
VERMENTINO

AGLIANICO, NERO D’AVOLA,
MALVASIA

GLASS | BOTTLE

90
15 71
95
78
110
85

85

e~

GLASS | BOTTLE

98
15 Vi
99

88




RED

2022 FIASCO
Central VIC

2025 MAISON SOLEIL
Adelaide Hills, SA

2022 ADA WINE CO. ‘CELUr
Adelaide Hills, SA

2022 JUMPING JUICE ‘HALF FULL

Margaret River, WA

2022 LE JUICE ‘FLEURIE’
Beaujolais, FRA

2023 FREDERICK STEVENSON ‘PINATA’

Barossa Valley, SA

2023 SABI WABI ‘NOMU'
Hunter Valley, SA

2021 SIGURD
Barossa Valley, SA

2022 AR.C ‘CABERNETS’
Gippsland, VIC

2023 BONDAR ‘VOILET HOUR’
McLaren Vale, SA

2022 MALLALUKA
Gundagai, NSW

NEBBIOLO

PINOT NOIR

PINOT NOIR

GRENACHE, SHIRAZ,
CABERNET

GAMAY

CINSAULT, GRENACHE,
SYRAH, MOUVEDRE

SYRAH

GRENACHE, LAGREIN,
MOURVEDRE, CARIGNAN

CAB SAUV, CAB FRANC,
MERLOT

SHIRAZ

NERO D’AVOLA

IR

GLASS|BOTTLE

15 4l
16 76
106

76

102

89

94

92

110

16 76

92




Please ask waiter for dietaries 10% surcharge on Sundays
Merchant fees apply to all card transactions, please ask for rates 15% surcharge on public holidays

GOOD GOOD COMPANY
THE HOME OF:

Chica Bonita, Sunset Sabi, Busta & Noon

SUNSET
SABI 5>ty ke




